
1. Chatter Platter – serves 6 to 8 people  $55.00 

      Blue Cheese, Brie, Salami, Chorizo, Shrimps, Pepper Dews,  

      Pickled Onions, Vegetables, Relish, Condiments & Crackers 
 

2. Hot Combo Platter – serves 6 to 8 people  $55.00 

    Sausage & Fish Bites, Mini Spring Rolls, Cheese Jalapeno Poppers 

    Salt n Pepper Squid, Chicken Nuggets, Meatballs, Fries & Sauces 
 

3. Hot Seafood Platter – serves 6 to 8 people  $55.00 

    Coconut Prawns, Salt n Pepper Squid, Fish Bites, Prawn Twisters,  

    Mussels in Half Shell, Chilly Mussel Pot, Fries & Sauces 
 

4. WWR Platter – serves 6 to 8 people  $55.00 

     1 kg Buffalo Wings 

     1 kg  MBT Ribs 

     Stack of Fries 
 

5.  Club Sandwich Platter – serves 10 to 12 people  $55.00 

     Selection of Club Sandwiches including, Ham, Beef, Chicken, Egg 

     Cheese, Salad etc 
 

6. Savouries Platter – serves 10 to 12 people  $55.00 

    Including Sausage Rolls, Mini Quiche, Mini Potato Top Pies , Mini Mince 

     Mini Mince n Cheese Pies      

 

PLEASE PROVIDE FINAL NUMBERS AT LEAST 48 HOURS PRIOR 

TO FUNCTION 

     

 

 

 

 
 

 

CATERING 

Please Contact Dianne for all Room & Catering Bookings 

Phone (09) 636 7135  



Buffet Menu -  this is a guide , we can customise the Menu to your 

requirements 
 

 

 

 

 

CATERING 
For All Catering Requirements & Room Bookings: Dianne (09) 636 7135  

Option 1 : $35 per guest (50 – 100 guests) 

Option 2 : $30 per guest (101 – 120 guests) 

Island Buffet Menu available on request 
 

Hot Meats  (please choose 2 options) 
 

Honey Glazed Ham on the Bone 

Rolled Roast Pork with Crackling 

Roast Chicken with Herb Stuffing 

Roast Beef served with Peppercorn Jus 
 

 

Seafood   (please choose 2 options) 
 

Steamed Mussels in Garlic Wine Sauce 

Raw Fish 

Seafood Chowder 
 

Side Dishes  (please choose 1 option) 
 

Chicken Curry 

Beef Curry 

Beef Stroganoff 

Lamb Osso Bucco 

Chop Suey 
 

Desserts  (please choose 3 options) 
 

Passionfruit Pavlova 

Steam Pudding served with Custard 

Choc Mud Cake served with berry coulis 

Assorted Cheesecake 

Fresh Fruit Platter 

 

Vege Dishes  (please choose 3 options) 
 

Kumara, Pumpkin & Potato Medley 

Cauliflower, Broccoli with Cheese Sauce 

Asian Mixed Vegetables 

Sweet Minted Baby Peas 

Creamed Mushrooms in Sauce 
 

Salads  (please choose 3 options) 
 

Greek Salad 

Caesar Salad 

Waldolf Salad  

Pasta Salad 

Creamy Potato Salad 

Summer Green Salad 

 
 

Breads ( please choose 2 options) 
 

Dinner Rolls 

French Cuts 

 
 

 



CATERING 
For All Catering Requirements & Room Bookings: Dianne (09) 636 7135 


